




   The Salicornia season is just around the corner. Agriver is a major Salicornia provider year-round. Its customers enjoy a sound supply of Fresh-Salicornia 12 months a year. However, during the summer months Agriver reduces exportation as to not interfere with local production. Over the years, Agriver had become well known for its innovative marketing techniques and its ability to introduce new products to the market. This year, following a long research, Agriver is proud to announce its addition of Salicornia to one of its major exported product.  
    Salicornia is a unique gourmet vegetable native to the region near the Israeli Sea of Life (Dead Sea). The salty soil conditions make it ideal for Salicornia to grow. In recent years, Agriver's farmers had discovered the magic behind this remarkable plant and had begun cultivating it while improving planting and harvesting techniques. As a result, a new product was introduced to the market, a nutritious sea-plant which captures the vitamins, minerals and other healthy nutrients of the sea. It has a crisp, crunchy texture and fresh salty flavor. 

   The modern and more conscience kitchen may find endless possibilities for culinary usages of Salicornia. It provides adequate amount of iodine, sodium and potassium to blend, just right, with our body's daily demands. It may be washed-out, sautéed, steamed, stir-fried, baked, or served fresh as a salad ingredient or even as an edible garnish.
In short, Salicornia is the key to a greener world and a great addition to each and every household's kitchen.
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   Agriver had registered a steady growth of exported Salicornia over the past year, in the 100's of percentages.
  The company is currently planning to include a world-wide renowned Chef, Fred Deangelo, based in Hawaii to better advertise the product. 

   Chef Fred Deangelo is the owner of a unique restaurant on the coast of Hawaii and a specialist in Salicornia. His dishes at "Ola Is Life" include numerous implementations for Salicornia. For further info, you may view his web Site www.OlaIsLife.com or contact Agriver.     
